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PROGRAM 

Monday, March 6th-Weigh-In Day 

"I Bogs most bo wctaC V"j *> 5:00 P-™- 

Tuesday, Ma«h 

isnn m JU0GIN O BEGINS 1 
U:QO Noon — LUNCH 

PORK BAR-B-QUE 

Courtesy Davenport Chamber of Commerce 

IjO 0 p.m. _ JUDGING RESUMES 

Tuesday 14,h- Show Day 

7.00 p.m.— A f 5 I4#h - Carcass Show 

the fe h W,,< be S, ' des discussion 8 of a? 2 Wash '"9 ton Street, 

"* !h °». Also meal-judginq » ,,, ' ... c f««ai anlarad In 
Sandwiches! Jfi 

“'ImiSr 8 * - sh °" 

ALVIN KORTHAUS - Co-Chairman 
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GENERAL RULES 


GENERAL RULES con'td. 


1 Entries close March 1st. The Committee reserves 
’ the right to limit the entries depending on the 
facilities available to handle the show, approxi¬ 
mately 250 head. 

2. Entries limited to following Iowa and Illinois 
counties: Iowa — Cedar, Clinton, Des Moines, 
Henry, Jackson, Johnson, Jones, Linn, Louisa, 
Muscatine, Scott and Washington. Illinois — 
Bureau, Carroll, Henry, Knox, Mercer, Rock 
Island, Stark, Warren and Whiteside. 

3. Entries open to purebred, crossbred or grade 
barrows only. Fed for market and are the prop¬ 
erty of active 4-H or FFA members or swine 
producers in the counties listed. The entrant 
must be 10 years or older. 

'4. Each exhibitor may enter 2 barrows weighing 
from 190 to 240 inclusive. Hogs over and under 
these weights will not be allowed in the pens. 

5. Hogs will be shown in one division (OPEN) and 
two weight classes (190 to 215) and (216 to 240). 


6. Hogs will be numbered with enamel and the use 
of oil or powder before or after numbering is 
strictly prohibited. 

7. This is “The Show Where The Hog Shows It¬ 
self.” No exhibitor will be allowed in the show 
ring. Hogs will be handled by special handlers 
under the supervision of the judges. 

8. ‘ Hogs will be judged strictly from the standpoint 

of market desirability and will be run through 
the ring one at a time and classified by the 
judges as Meaty No. 1, No. 1, No. 2, No. 3 over- 
fat or medium under finished. 


9. Judges will be instructed not to place any un¬ 
sound hogs. 

10. After the hogs have been classified, and the fop 
ten each class placed, the grand champion and 
reserve grand champion of the show wiH 
picked from the first and second placehogs m 
each class. All hogs will ^be slaughtered and 
entered in the Carcass Contest b ® {j is ?} t h 
and discussed Tuesday evening, March i«n. 

11. All market hogs will, be purchased on a carcass 
grade and yield basis utilizing current weigi 
ranges and grade value differentials. 

12. Each exhibitor is responsible «« Egg* *8 
■ entries to the show b “ri d *"SY{lf itor must fur- 

number is announced. Each <?xhib 

nish feed and bedding for their hogs. ^ 

18. Exhibitors are responsible for toeir^iogs ^en 

shown. After hogs "e fown ftey |^ slau g h ter 
to the Oscar Mayer and Co. P ian 
and carcass contest. 


14. Only hogs shown in the live show will be eligible 
for the Carcass Contest and hogs in the live 
hog show must compete in the Carcass Contest. 

15. Exhibitor will receive, with the check for their 
hog, the available cut-outs and measurements of 
the top hogs in the live hog show and Carcass 
Contest. 


- PREMIUMS - 
LIVE HOG SHOW 


Light Weight Class Heavy Weight Class 


First 

Trophy $30.00 

Trophy. $30.00 

Second 

. Trophy 25.00 

Trophy 25.00 

Third 

15.00 

15.00 

Fourth 

15.00 

15.00 

Fifth 

12.00 

12.00 

Sixth 

10.00 

.10.00 

Seventh 9.00 

9.00 

Eighth 

8.00 

8.00 

Ninth 

6.00 

6.00 

Tenth 

5:00 

5,00 


Grand Champion — 

$20.00.— Trophy 


Reserve Grand Champion — $10.00 — Trophy 


The Carcass Contest is an important part of the 
Show and it is designed to rank the Carcasses accord- 1 
ing to their actual value on a quality and pound basis. 

The committee of judges will carefully grade, meas¬ 
ure, record and judge each carcass taking into con¬ 
sideration the amount and distribution of fat, muscl¬ 
ing, .quality, shape, and firmness of each carcass. 

When the top carcasses have been selected, they 
will be cut, trimmed, and weighed, and the resulting 
cut out values and overall quality will determine 
the rank of the winners. 

Off quality carcasses will be down graded or pen¬ 
alized at the discretion of the judging committee. 


CARCASS CONTEST 


First 
Second 
Third 
Fourth 
Fifth 
Sixth 
Seventh 
Eighth 
Ninth 
Tenth 


Lighf Weight Class 


Trophy $30.00 
Trophy 25.00 
. 15.Q0.. 
15.00 
12.00 
10.00 
9.00 
8.00 
6.00 
5.00 


Heavy Weight Clan 

Trophy $30.00 
Trophy 25.00 
15.00 
. 15.00 
12.00 
10 . 00 , 
9.00 
8.00 
6.00 
5:00 


Grand Champion — $20.00 — Trophy . 

. Reserve Grand Champion — $10.00 — Trophy' 





